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Abstract of JP1 196273 



PURPOSEiTo obtain noodles having improved shelf stability free from side effects caused by 
chemicals, by blending grain flour as a main raw material with an additive and water containing an 
alkali ion at a specific pH. CONSTITUTIONrln noodles obtained by blending grain flour as a main raw 
material with an additive and water, water containing an alkali ion at pH9.0-10.2 is used as the water 
added. In the noodles, when the noodles are produced, alkali ion water containing a large amount of 
the alkali ion obtained by electrolyzing natural water such as spontaneous water or city water is used 
so that the same actions as those obtained in case of using conventionally used alkali additives are 
given. Consequently, when the alkali ion water is used for production of Chinese noodles, a necessary 
amount of additives comprising potassium carbonate, sodium carbonate, sodium hydrogencarbonate 
and potassium phosphate as components called carbonated water is lessened. 
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